HAZARD analysis 


Frozen Joints must be fully defrosted in the fridge prior to roasting - this takes 2-3 days. 

Cooking _ 


Oven preheated to 160 °C 

YES/NO 

Core probe set to 63 °C on whole cuts of beef or lamb. 

YES/NO/NA 

Core probe set to 75 °C on rolled joints, pork, gammon or poultry? 

YES/NO/NA 


Raw Meat Roasting 

Conventional/Combi/Rational Ovens 


Date & Time Loaded: 


Type Of Meat? 

Joint Unload Temps 


Corrective Actions: 

If safe temperature has not been 
achieved, continue cooking until 


°C 



°c 


it is. 


°c 

Unload 

temperature must 
be above 75°C 
for rolled joints, 
pork, gammon or 
poultry. 



°c 



°c 



°c 

No minimum 



°c 

temperature 
needed for whole 



°c 

cuts of beef or 
lamb, uniess hot- 



°c 

holding where 
temperature 



°c 

needs to be 
above 63 °C 



°c 




°c 




Boiling Hams? 


75 °C Core temperature achieved? 


Yes/No/NA 


Cooling 


90 minute time 
limit achieved? 


Yes/No/NA 


Cooling -cool meat quickly - rest for 30 minutes, slice, and allow to cool for up to one hour. Wrap 
batches in cling-film and place in fridge. If joints are required, split into 2.5KG max sections. Meat does 
not need to reach room temperature within 90 mins, but must be in refrigeration within 90 minutes. 


Reheating 

Record either joint reheat temperature (aiwayssiice joints before cooling in house) or samples if reheating sliced meat. 


Meat 

Above 75 oC - 82 oC SCT 

Meat 

Above 75 oC - 82 oC SCT 


°c 


°c 


°c 


°c 


°c 


°c 


Managers Signature 








































